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Subject:  "A  Dash  of  Invagination  in  Housekeeping."  Menu  and  recipe  from 
Bureau  of  Home  Economics,  U. S.D.A. 


— ooOoo — 


The  other  morning,  "bright  and  early,  I  called  on  the  Menu  Specialist. 

"Would  you  like  to  know,"  I  asked,  "a  favcrite  food  of  United  States 
senators  and  representatives?" 

"Yes,"  said  the  Menu  Specialist.     "Something  very  highbrow,  I  presume?" 

"Judge  for  yourself,"  I  replied.  "You  know  that  little  restaurant  over 
near  the  Capitol  building  —  well,  today  it  had  almost  an  overflow  of  business, 
from  the  Capitol,  and  from  the  Senate  and  House  Office  buildings.    You  see  on 
certain  days,  like  today,  the  restaurant  serves  hog  jowl  and  turnip  greens,  and 
sends  around  a  printed  slip  to  the  office  of  each  senator  and  representative, 
notifying  them  of  the  jowl-and-green  item  on  the  menu.  Result,  the  place  is 
crowded.    By  the  way,  have  you  ever  mentioned  hog  jowl  and  .turnip  greens  in 
our  menus?" 

"Ho,"  said  the  Menu  Specialist,  "but  I  may,  some  time.  At  present  I'm 
working  on  a  Split  Pea  Souffle.  Do  you  suppose  your  listeners  would  be  will- 
ing to  write  a  recipe  which  has  12  ingredients,  if  it's  a  very  good  recipe?" 

I  assured  the  Menu  Specialist  that  writing  12  ingredients  means  nothing 
to  us,  when  we  want  a  new  recipe,  and  she  promised  to  have  it  ready  in  about 
10  minutes.    While  she  was  planning  a  meal,  I  read  a  newspaper  clipping  I 
found  on  her  table.    The  article  which  attracted  my  attention  was  entitled: 
"Patting  a  Dash  of  Imagination  Into  Summer  Housekeeping." 

"A  bit  of  imagination,"  I  read,  "can  change  the  housewife's  schedule 
from  a  monotonous  daily  round,  into  a  really  joyous  adventure."  I  read  on  — 
the  story  of  an'  ingenious  mother  who  serves  picnic  lunches  to  her  children, 
when  they  come  home  from  school,  for  the  noon-day  meal. 

"This  may,  at  first,  sound  difficult,  as  one  pictures  the  oldtime, 
laborious  preparation  of  picnic  viands,  and  a  long  walk  or  drive  into  the  coun- 
try.   But  no.  The  picnics  referred  to  are  the  only  easy  way  around  the  lunch 
hour.    For  this  mother  reasoned:    'Why,  when  eleven  o'clock  finds  the  kitchen 
spotless,  should  I  need  to  disorder  it  again,  for  the  simple  noonday  meal?" 
So,  protecting  her  clean  table  while  she  works,  with  a  large  sheet  of  wrapping 
paper,  she  makes  sandwiches,  of  peanut  butter,  minced  ham,  cheese,  chicken, 
and  so  on,  fills  individual  jars  with  milk,  adds  fruit,  and  perhaps  cookies, 
and  packs  everything  in  a  basket.    The  picnic  place  may  be  the  sun  parlor,  or 
the  garden." 
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Good  idea,  isn't  it?    A  picnic  lunch,  in  sun  parlor  or  garden,  would 
surely  appeal  to  imaginative  youngsters.    Here's  another  suggestion,  about  the 
Soda  Fountain  lunch.    The  children  themselves  prepare  the  Soda  Fountain  lunch. 

"Tiie  long,  white  enameled  table  in  the  kitchen  is  the  serving  place. 
There  is  no  table  cloth  (to  have  one  would  only  spoil  the  effect  of  a  counter), 
and  paper  napkins  are  used.    The  children  always  have  a  jar  of  straws.  There 
are  sandwiches  again,  made  by  the  children  and  named  by  them,  as  well,  in  true 
down-town  fashion.    Each  child  has  his  specialty.    There  is  malted  milk,  with 
various  flavorings  ready  to  be  added,  and  plain  milk.    The  children  have  a 
little  drawer  in  the  kitchen  cabinet,  reserved  for  their  own  equipment  .  •  . 
The  mother  keeps  on  hand  a  small  supply  of  maraschino  cherries,  olives,  etc. 
When  used  in  moderation,  she  does  not  find  this  expensive.    On  certain  days, 
she  buys  fresh  potato  chips,  and  occasionally  a  few  ice  cream  cones.  The 
children  have  a  midget  ice  cream  freezer,  and  the  privilege  of  making  ice 
cream  for  lunch  is  in  the  nature  of  a  special  treat.     In  these  simple  details, 
the  mother  has  given  full  value  to  the  appeal  of  :let's  pretend'  in  the  lives 
of  children. 

"Somewhat  similar  to  the  'Soda  Fountain'  lunch  is  the  'Pullman*  lunch. 
This  is  served  in  the  breakfast  nook,  because  that  seems  more  like  riding  in 
a  diner.  Again  the  children  are  in  charge,  although  mother  has  perhaps  prepared 
a  salad  of  the  vegetable  left-overs  from  the  previous  dinner.    That  is,  of 
course,  much  attention  paid  to  such  details  as  'Luncheon  is  now  being  served  in 
the  dining-car  in  the  rear  J 1    The  conversation  at  this  meal  is  sure  to  be  inter- 
esting and  constructive,  for  mother  enters  into  the  spirit  of  the  occasion  and 
discusses  places  and  scenes  incident  to  the  imaginary  trip. 

"Like  many  another  housewife,  this  mother  saves  all  fruit  juices  as  the 
basis  of  suaraer  drinks.    The  serving  of  these  late  in  the  afternoon  is  antici- 
pated by  the  little  fold,  and  encourages  them  to  prompt  bathing  and  dressing 
in  order  to  be  ready  for  whatever  little  treat  is  in  store  for  them,  and  lessens 
their  interest  in  the  corner  store.    A  porch  table  is  always  available,  and  the 
children  appreciate  the  privilege  of  inviting  their  friends  to  join  them.  .  .  . 

"But  some  busy  mother  may  say,   !That  sounds  very  fascinating,  but  what 
time  have  I  for  all  that  planning?    The  children,  too,  would  hinder  more  than 
they  would  help.1    The  answer  is  that  many  mothers  are  finding  just  such  things 
an  economy  of  labor,  and  enjoyable.    Children  ask  only  to  be  treated  intelli- 
gently in  order  to  be  happy,  helpful,  and  appreciative.    The  children  in 
question  do  not  have  to  be  dragged  in  to  assist  mother.    She  impressed  them 
with  the  fact  that  making  a  home  is  a  lovely  adventure,  and  that  she  is  sharing 
the  adventure  with  them  because  she  loves  them. 

"All  such  occasions  should  be  made  joyful.     The  mother  should  give  her- 
self a  few  moments  rest  or  a  little  time  for  reading  after  the  work  is  done,  so 
as  to  feel  fresh.    Then  she  may  join  the  children  say  at  the  sand-pile,  and 
remark  leisurely,   'Well,  wouldn't  it  be  nice  if  we  were  down  in  the  city  having 
some  delicious  drinks  and  some  -'  'Oh,  I  know,  motherj '  will  come  the  response, 
!Let*s  play  soda  fountain  at  home.    I'm  the  soda-jerker! 1  And  the  play  is  on. 
The  children  are  fed,  refreshed,  entertained,  and  the  kitchen  is  put  to  rights 
m  a  jiffy.    Best  of  all,  the  children  are  learning  cooperation  —  that 
invaluable  quality  in  home  building." 


I  had  just  finished  this  article  when  the  Menu  Specialist  came  in,  her 
directions  for  Split  Pea  Souffle  all  ready  for  broadcasting.    Talk  about  the 
value  of  vegetables,  in  our  diets!  There  are  four  vegetables  in  the  Souffle, 
and  two  besides.    If  we  don't  get  our  supply  of  vegetables  today,  it  isn't 
my  fault! 


Here's  the  menu:     Split  Pea  Souffle;  Wilted  Dandelion  Greens;  Beets; 
Sliced  Fresh  Pineapple;  and  Sugar  Cookies. 

And  here's  the  recipe,  for  Split  Pea  Souffle,  with  12  ingredients.  Don't 
forget  to  sa~e  time  by  writing  big  T  for  tablespoon,  and  small  t  for  teaspoon. 
All  ready?  Let's  go: 

4  eggs  4  tablespoons  finely  cut  celery 

l/2  cup  green  split  peas  2  tablespoons  finely  cut  onion 

l-l/2  cups  water  3  tablespoons  finely  cut  parsley 

1  cup  milk  1-1/4  teaspoons  salt 

2  tablespoons  flour  l/8  teaspoon  pepper,  and 

3  tablespoons  butter  Several  dashes  tabasco  sauce 

Twelve  ingredients,  for  Split  Pea  Souffle:  (Repeat). 

Wash  the  split  peas.     Soak  them  in  1  cup  of  the  water,  overnight.  In 
the  morning,  add  the  remaining  water  to  the  soaked  peas  and  cook  until  very 
soft.    Press  through  a  fine  sieve.    Cook  the  celery,  and  the  onion,  in  the 
butter,  for  a  few  minutesc     Stir  in  the  flour  until  thoroughly  mixed,  then 
add  the  milk,  and  cook  until  thick.    Pour  the  hot  mixture  into  the  well- 
beaten  egg  yolks.    Add  the  pea  puree,  and  the  other  seasonings.    Fold  in  the 
stiffly  beaten  egg  whites.    Sake  in  a  buttered  dish  in  a  very  moderate  oven 
(300  P.)  for  about  one  hour,  or  until  set  in  the  middle.     Serve  at  once. 

The  recipe  for  Wilted  Dandelion  Greens  is  in  the  Radio  Cookbook. 

Once  more,  the  menu:     Split  Pea  Souffle;  Wilted  Dandelion  Greens; 
Beets;  Sliced  Fresh  Pineapple;  and  Sugar  Cookies. 

Friday:     "Canning  Fruits  and  Vegetables." 
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